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UNITED STATES. 



MUNICIPAL ORDINANCES, RULES, AND REGULATIONS 
PERTAINING TO PUBLIC HYGIENE. 

[Adopted since Jan. 1, 1910.] 

BERKELEY, CAL. 
MILK AND BUTTER — PRODUCTION, CARE, AND SALE. 

Section 1. From and after the date this ordinance takes effect no person shall 
expose for sale, or sell or deliver for sale or consumption, within the city of Berkeley 
any cream, milk, or butter without first obtaining a permit therefor from the board 
of health in accordance with the conditions in this ordinance hereinafter provided. 

Sec. 2. Any person desiring a permit to engage in the sale or disposition of milk, 
cream, or butter shall first make application therefor to the board of health, upon 
blanks provided for the purpose, stating the name and residence of the applicant, and 
the exact location from which he obtains or is to obtain his milk, cream, or butter, 
together with the names of the person or persons from whom he obtains or is to obtain 
his milk, cream, or butter, and if such applicant is a producer of milk the number of 
cows in his dairy herdj and the applicant shall further state the manner in which he 
intends to dispose of his milk, cream, or butter, and the application shall be signed by 
the applicant and filed in the office of the health department. 

Sec. 3. Upon receipt of proper application as provided in section 2, it shall be the 
duty of the milk inspector of the health department to visit and inspect the dairy 
farm, dairy, creamery, or other place of business, from which the applicant obtains, 
and where he proposes to place on sale, his milk, cream, or butter, and to prepare 
duplicate score cards of such dairy farm, dairy, creamery, or other place of business. 
One score card is to be retained by the applicant, and the other to constitute a report 
of the milk inspector to the board of health. 

Sec. 4. It shall thereupon be the duty of the board of health to issue a permit to 
sell and distribute milk, cream, or butter within the corporate limits of the city of 
Berkeley to each applicant whose dairy farm, dairy, creamery, or other place of busi- 
ness shall score a minimum total of 60 points according to the report of the milk 
inspector as provided in section 3; provided, however, that on recommendation of 
the milk inspector a temporary permit may be issued by the board of health to any 
applicant whose place of business shall score a total of 40. This temporary permit 
must be replaced by a final permit within a period of three months from the date of 
issuing said temporary permit. 

Sec. 5. The score cards used by the milk inspector shall be printed in the following 
forms for dairy farms, milk plants, and butter-making establishments: 

Detailed score for sanitary inspection of dairy farms. 



Equipment. 


Perfect. 


Allowed. 


Methods. 


Perfect. 


Allowed. 


cows. 
Health 




6 


cows. 




g 


Apparently in good health. . . 

If tested with tuberculin 
oroa a year and no tuber- 
culosis is found, or if tested 


1 

5 




STABLES. 




6 


reacting animals removed 
(if tested only once a year 
and reacting animals found 


Floor 


2 
1 
1 
1 
1 




Walls 








Mangers and partitions 






2 






i 
l 




6 






Barnyard clean and well 






2 
2 


2 


Water 




Removal of manure daily to 
field or proper pit (to 50 feet 








l 
l 




Convenient and abundant. . . 




2 
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Detailed score for sanitary inspection of dairy farms — Continued. 



Equipment. 



Location of stable 

Well drained 

Free from contaminating 
surroundings 

Construction of stable 

Tight sound floor and proper 

gutter 

Smooth tight walls and ceil- 
ing 

Proper stall, tie, and man- 
ger 

Light, 4squarefeotofglassper 
cow (3 square feet, 3; 2 
square feet, 2; 1 square foot, 
1. Deduct for uneven dis- 
tribution) 

Ventilation 

Cubic feet of space per cow, 500 
to 1,000 feet (less than 500 
feet, 2; less than 400 feet, 1; 
less than 300 feet, 0) 



UTENSILS. 

Construction and condition of 
utensils 

Water for cleansing- (clean, 
convenient, and abundant). . 

Small-top milking pail 

Facilities for hot water or 
steam (should be in milk 
house, not in kitchen) 

Milk cooler 

Clean milking suits 



MILK EOOM. 



Location of milk room 

Free from contaminating 

surroundings 

Convenient 

Construction of milk room 

Floor, walls, and ceiling 

Light, ventilation, screens . . . 



Perfect. 



Total. 



Allowed. 



Methods. 



Perfect, 



MILK ROOM. 

Cleanliness of milk room.. 



UTENSILS AND MILKING. 

Care and cleanliness of utensils. 

Thoroughly washed and ster- 
ilized in live steam for 
30 minutes (thoroughly 
washed and placed over 
steam jet, 4; thoroughly 
washed and scalded with 
boiling water, 3; thorough- 
ly washed, not scalded, 2). 

Inverted in pure air 

Cleanliness of milking 

Clean dry hands 

Udders washed and dried 
(udders cleaned with moist 
cloth, 4; cleaned with dry 
cloth 12 minutes before 
milking,!) 



HANDLING THE MILK. 



Cleanliness of attendants 

Milk removed immediately 
from stable 

Prompt cooling (cooled imme- 
diately after milking each 
cow) 

Efficient cooling, below 50° F. 
(50° to 55°, 4; 56° to 60°, 2).. 

Storage, below 50° F. (51°to55°, 
2; 56° to 60°,1) 

Transportation, iced (for jack- 
et or wet blanket, 2; dry 
blanket or covered wagon, 1). 



Total . 



Allowed. 



Score for equipment plus score for methods equals final score. 

Note 1.— If any filthy condition is found, particulf rly dirty utensils, the total score shall be limited to 49. 
Note 2.— If the water is exposed to dangerous contamination or if there is evidence of the presence of a 
dangerous disease in animals or attendants, the score shall be 0. 

Detailed score for sanitary inspection of mil}; plants. 



Equipment. 


Score. 


Methods. 


Score. 


Perfect. 


Allowed. 


Perfect. 


Allowed. 


PLANT. 




18 


PLANT. 




15 




6 
12 


Floor 


6 
4 
1 
1 
1 
1 
1 








Walls 






7 








3 
4 
















9 








5 
3 
1 






Walls 




Machinery and utensils, clean- 








26 




1 

1 
1 


Milk, handling (clarifying, 
pasteurizing, cooling, bot- 
tling) 
















25 
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Detailed score for sanitary inspection of milk -plants — Continued. 



Equipment. 


Score. 


Methods. 


Score. 


Perfect. 


Allowed. 


Perfect. 


Allowed. 


plant— continued. 
Machinery and utensils: 


7 

7 
6 




plant — continued. 




20 




20 

15 

10 




(Steam or hot water, bottle 
and can washer, bottling 
machine, drying racks, 
crates, sinks, pasteurizer, 
cold storage.) 




45° to50° F 




50° to 55° F 
















28 

4 
11 




Wagons, construction, eondi- 




6 








3 
3 






4 
4 
3 


Protection of jproduct 








9 




















100 


100 



ADDITIONAL DEDUCTIONS. 

For exceptionally bad conditions. 

Total deductions 

Net total 

Score for methods 

Score for equipment , 

Total, to be divided by 3 

Final score 



ADDITIONAL DEDUCTIONS. 

For exceptionally bad conditions. 

Total deductions 

Net total 



Detailed score for sanitary inspection of butter-making establishments. 



Equipment. 


Score. 


Methods. 


Score. 


Perfect. 


Allowed. 


Perfect. 


Allowed. 


PLANT. 




18 


PLANT. 




15 




6 

12 




6 
4 
1 
1 
1 
1 
1 














7 






3 

4 
















9 


Odor 




Floor 


5 
3 
1 


Windows 




Walls 






25 






BUTTER. 








1 

1 

1 

20 








48 






Separating 

Pasteurizing, continuous 
(160-170° F. for 1 min. 
Cool to 70° F.) 


5 

10 
8 

5 

5 
5 
5 
5 




Kind and quality (steam, 
ice, cold-storage separa- 


7 
7 
6 








churn, mold cutter, pad- 
dles) 


(140° F. for 20 min.) 








Care of starter— 




Arrangement 








28 
4 


Working and salting 

Molding and cutting 










Construction 


2 
2 










5 
6 




11 






Location 


4 
4 
3 




3 
3 
















Equipment 




9 
















100 


100 



(Equipment multiplied by 1 equals , plus methods multiplied by 2 equals . 

equals 



, divided by 3 
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Sec. 6. The permits issued under the provisions of section 4 shall be numbered 
consecutively and recorded in the health department, and said permits shall be 
valid for one year unless revoked for causes hereinafter stated. 

Sec. 7. Each person granted a permit under the provisions of this ordinance shall 
cause the number of his permit to be legibly placed in figures not less than 2 inches 
in height on the outer side of all vehicles used by him in the distribution of milk, 
cream, or butter within the corporate limits of the city of Berkeley, and all persona 
wh'o sell milk, cream, or butter shall keep their permits posted in a conspicuous place 
on the wall of the room within which such sale is carried on. 

Sec. 8. The milk inspector (ball at all times give advice and assistance to dairy- 
men in the matter of improving their scores, and shall maintain in the health depart- 
ment a public list of permit holders and their scores as determined by him from at 
least four regular annual inspections. 

Sec. 9. The milk inspector shall have authority to inspect any wagon or other"' 
means used in delivering milk, cream, or butter, or any farm, store, depot, shop, 
creamery, or any place where milk, cream, or butter is produced, offered tor sale, or- 
sold, and to take samples of milk, cream, or butter for the purpose of enforcing the 
provisions of this ordinance, providing, however, that a properly numbered and 
sealed, duplicate sample be left in the possession of the vendor, and that the milk 
inspector shall note the essential facts regarding the source of the sample on duplicate 
form provided for the purpose, one copy to accompany the sample to the analyst 
and the other to be letained by the inspector. 

Sec. 10. The sample of milk, cream, or butter secured under the provisions of 
section 9 will be analyzed chemically according to the methods advocated by the 
Association of Official Agricultural Chemists, and bacteriologically by the methods 
advocated by the American Public Health Association, and reported on forms pro- 
vided for that purpose. The products will then be scored in accordance with the 
following score cards for milk, cream, or butter: 

Score card for market milk. 



Date: 




Pe 

NUMERICAL SC 








IORE. 




Flavor, 40. 


Composition, 25. 


Bacteria, 20. 


Acidity, 5. 


Appearance 
Of package 
and con- 
tents, 10. 


Perfect score 
100. 

Inspector's 
score. 




1 


)ESCRIPTIVE SCORE. 




Flavor. 


Composition. 


Bacteria. 


Acidity. 


Packages and contents. 


Excellent. 

Good. 

Fair. 

Bad. 

Flat. 

Bitter. 

Weedy. 

Garlic. 

Silage. 

Manure. 

Smothered. 

Other taints. 


Perfect. 

Fat per cent. 

Solids not fat, 

per cent. 


Perfect. 
Total 
Liquefiers 


Perfect. 
.... per cent. 


Perfect. 

Foreign matter. 
Metal parts. 
Unattractive. 
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Score card for market cream. 

Vendor: Address: 

Date: Permit No 

NUMERICAL SCORE. 



Flavor, 40. 



Composition, 25. 



Bacteria, 20. 



Acidity, fi. 



Appearance 
of package 
and con- 
tents, 10. 



Perfect score 
100. 



Inspector's 
score. 



DESCRIPTIVE SCORE. 



Flavor. 


Composition. 


Bacteria. 


Acidity. 


Packages and contents. 


Excellent. 


Perfect. 


Perfect. 


Perfect. 


Perfect. 


Good. 


Fat, percent. 


Total, .... 


percent. 


Foreign matter. 


Fair. 




Liquefiers, 




Metal parts. 


Bad. 








Unattractive. 


Flat. 








Lumpy. 


Bitter. 








Frothy. 


Weedy. 










Garlic. 










Silage 










Smothered. 










Manure. 










Other taints. 











Vendor: 

Permit No. 



Score card for market butter. 

Address: 

Date: 

QUALITY, 60. 





Perfect. 


Allow. 


Directions. 




27 
15 
9 
6 
3 




Deduct for objectionable flavor or odor. 
Deduct according to air spaces. 
Deduct according to mottling. 




Color... 


Salt 




Allow sealed carton 3, wrapper 2, tub 1. 





ANALYSIS, 10. 





15 
10 
10 
5 




85 per cent perfect; 1 credit off for every 0.5 per cent less. 82.5 per 

cent United States standard. 
12 per cent perfect; 1 credit off for every 1 per cent more. 16 per 

cent United States standard. 
If marked "Certified butter" as defined by milk ordinance ol 

Berkeley, allow 10. 
2.00 or less, perfect; 5.00 allow 4, 10.00 allow 3, 15.00 allow 2, 20.00 

allow 1. 




Certification 





Total score: Quality( ) plus analysis ( )equals 

A duplicate copy of the herein mentioned score cards describing ruYproduct shall be mailed to the 
vendor from whom the sample was obtained. 

Sec. 11. In addition to the standards of purity proclaimed by the Secretary of 
Agriculture, for milk products the following standards are hereby adopted in and 
for the city of Berkeley: 

Certified milk (class I). — The use of this term shall be limited to milk certified by 
medical milk commissions organized according to the laws of the State of California. 

Inspected milk (class II). — This term shall be limited to milk produced and sold 
under the following conditions: 

(1) Any person desiring to produce inspected milk for sale in Berkeley shall make 
Application to the board of health on blanks provided for the purpose. 
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(2) A permit will be granted by the board of health if it appears on the report of 
the milk inspector that the dairy farm, city milk plant and product of the applicant 
conform to the following regulations: 

(a) A minimum score of 80 on dairy farm and 90 on city milk plant and product 
as determined by the official score cards described in section 5 of this ordinance 
3hall be maintained. 

(6) The herd shall be at all times free from diseases, determined from physical 
examination and annual tuberculin test by a licensed veterinarian designated by 
the board of health. 

(c) No lower grade of milk than inspected milk shall be produced in any one dairy. 

(rf) Inspected milk shall be bottled in a room where no lower grade of milk is 
handled. 

(e) Inspected milk shall be cooled to 50° F. and bottled at the dairy farm, or may 
be shipped in jacketed tanks cooled to 55° F. to the city milk plant and there bottled. 

(J) Inspected milk shall be delivered to the consumer in paraffin sealed bottles at 
a temperature not to exceed 60° F. 

(g) Inspected milk must not contain more than 100,000 bacteria per cc. at the 
time of delivery to consumer. 

(h) In addition to the seal described in paragraph "J" the top of each bottle must 
be covered with a paper certificate bearing the following inscription: "Inspected 
milk, Berkeley board of health," together with a serial number. 

(i) The certificates for use on milk bottles shall be furnished by the board of 
health at a cost of 50 cents per thousand. 

(3) Any violation of these regulations will constitute ground for revocation of the 
special permit to produce inspected milk for sale in Berkeley. 

Pasteurized milk (class III). — The use of this term shall be limited to milk produced 
and sold under the following regulations: 

(1) Any person desiring to produce pasteurized milk for sale in Berkeley shall make 
application to the board of health on blanks provided for the purpose. 

(2) A permit will be granted by the board of health if it appears on the report of the 
milk inspector that the pasteurizing machine of the applicant, in which he purposes 
to pasteurize the milk intended for sale in Berkeley, is equipped with a recording 
thermometer of a type acceptable to the board of health. 

(3) Pasteurization of milk is hereby defined as follows: 

Heating every portion of the milk to 140° F. and maintaining it at that temperature 
for 20 minutes. 

(4) (a) All milk heated as provided in regulation 3 shall be plainly marked on each 
bottle or can in which such milk is delivered to the consumer, with a paper label bear- 
ing the inscription, "Pasteurized milk, Berkeley board of health," together with a 
serial number. 

(6) These labels shall be printed by the board of health and sold to the dealer at a 
price of 50 cents a thousand. 

(5) Pasteurization of milk shall not exempt any producer or dealer from any other 
provisions of this ordinance. 

(6) The thermometric record of all pasteurization of milk shall become the property 
of the board of health and shall be collected by its authorized representative. 

(7) Any violations of the regulations for the production of pasteurized milk shall 
.result in a revocation of the permit to produce pasteurized milk for sale in Berkeley. 

Certified butter (class I). — This term shall be limited to butter certified by a medical 
commission organized under the laws of the State of California. 

Sec. 12. For the enforcement of this ordinance the office of milk inspector of the 
health department of the city of Berkeley is hereby created. No person shall be 
appointed milk inspector who has not passed a satisfactory examination conducted 
by the board of health covering the subjects of veterinary pathology, dairy bacteri- 
ology, dairy chemistry, and general hygiene. 

Sec. 13. The board of health shall have power to revoke permits granted under 
the provisions of this ordinance, for the following causes: 

(1) A score below 60 on dairy farm, dairy, place of businesss, or products maintained 
for three months. 

(2) Misbranding products in violation of the standard established by the city of 
Berkeley for certified, inspected, or pasteurized milk, or certified butter. 

(3) Maintaining any nuisance or unsanitary condition in dairy farm, dairy, or place 
of business. 

(4) Persistent disregard of suggestions of the milk inspector, given with a view to 
improving the score of dairy farm, dairy, place of business, or product. 

Sec. 14. Any person, firm, or corporation violating any of the provisions of this 
ordinance shall be deemed guilty of a misdemeanor, and, upon conviction thereof, 
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shall be punished by a fine of not more, than $500, or by imprisonment for not more 
than 00 days, or by both such fine and imprisonment. 

Sec 15. Ordinance No. 495-A and all ordinances or parts of ordinances in conflict 
with this ordinance are hereby repealed. 

Sec. 16. This ordinance is hereby declared to be urgent and necessary for the 
preservation of the public health and safety and to more fully protect and promote 
the public welfare, and shall take effect immediately upon its passage. [Ordinance 
adopted Apr. 7, 1911.] 

JACKSONVILLE, FLA, 
MILK — PRODUCTION, CARE, AND SALE. 

Sec. 1. Every person, firm, or corporation desiring to sell or deliver milk or cream 
in the city of Jacksonville, shall make application annually to the city recorder for 
a milk license, paying therefor the sum of $3, and the license therefor shall be issued 
at the time and in the manner as now provided by ordinance. Such application 
shall be made on a printed form prescribed by the city board of health, and the appli- 
cant, if an individual, shall state his or her full name and residence, and if a firm 
or corporation, shall state therein the full name and residence of each of its officers, 
place at which it is proposed to carry, on the business, the number of wagons or other 
vehicles to be used m said business, and such other data as the city board of health 
shall require. The city recorder, upon receipt of such application, shall hand the 
same to the city health officer, who shall investigate, or have investigated, the place 
of business described in such application and the wagons and other vehicles, if any, 
intended to be used by such applicant. If such places of business, and such wagons 
or vehicles are found, upon such investigation, to be in a sanitary condition and fit 
for the use and purpose to which they are intended to be put, the city health 
officer shall, within 48 hours, report said applicant favorably to the city recorder, 
and the recorder shall issue a license to carry on, engage in, and conduct the busi- 
ness of vendors of milk in Jacksonville, at the place designated in such application 
only. All licenses granted pursuant to this ordinance may, at any time, be revoked 
by the city board of health, for the persistent, repeated or willful violation of any 
law or ordinance, or of any regulation of the board of health governing the sale of 
milk in the city: Provided, however, that no such license shall, at any time, be 
revoked by the city board of health, unless it shall have first given the holder of the 
same not less than 10 days notice in writing of its intention to revoke such license, 
and an opportunity to be heard why such should not be done. This proviso shall 
not be interpreted to apply to cases where the sale of milk or cream may be tem- 
porarily prohibited by the city health officer because of disease in the families where 
the milk is produced or handled, temporary unsanitary conditions or similar cases. 
Such licenses shall not be transferable and no license issued hereunder shall entitle 
or authorize the holder thereof to carry on, engage in, or conduct the business of 
vendor of milk in any place or places other than that described or set out in such 
license. The location of such place of business can be changed only on approval of 
the city board of health. 

Sec. 2. The license to sell milk hereinbefore referred to shall be posted conspicu- 
ously in the applicant's place of business. Each wagon or other vehicle used by any 
vendor of milk shall have his name or the name of the firm or dairy printed in letters 
of readable size on each outer side, together with the license number, the latter to be 
in figures not less than 3 inches in height. 

Sec. 3. The city board of health shall have power to adopt such reasonable regula- 
tion as it may deem proper and necessary to insure all milk and cream intended for 
consumption in the city being produced, stored and delivered under conditions ren- 
dering them., suitable for consumption ae human food, such regulations to apply to 
dairies or creameries from which milk and cream so intended for consumption in the 
city are produced, whether said creameries or dairies are situated within or outside 
the limits of the city. Copies of such regulations and ordinances relating to the sale 
of milk shall be printed and kept for free distribution to the public. The city board 
of health shall have power to prohibit the sale of milk or cream produced, stored, or de- 
livered contrary to such regulations, and to the end that such regulations may be 
enforced the city board of health shall through its officers or agents, at least once each 
month, make an inspection of all dairy farms, stables or other places where milk or 
cream is produced, stored, or shipped for consumption in the city, and shall have the 
right at any time to inspect or have inspected milk offered for sale or intended for sale. 
Where full opportunity to make inspection is denied, or where upon inspection it is 
found that milk or cream is not produced, stored, or delivered in accordance with such 
regulations, the city board of health may prohibit the sale thereof in the city until 
such time as in its opinion the reason for such exclusion shall have ceased. 



